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Abstract: The research aimed thrrough the knowlidge of alimentary prefferance of some consumer 
panels upon studying of alimentary prefferance tests. The tests have been accomplished on 5 panels of 20 
consumers taken by occurance. The global appreciation of each consumer was graded on a gustatory form from 
1 to 9. The results of the organoleptic analysis tests permits a global estimation (average grade) given by the 
consumer panels in the case of the two experimental panels (conventional toamtoes and organic toamtoes. The 
treaty of the results was accomplished through a Sigmasat logicy which was used for parameter analysis.  
 
MATERIAL AND METHODS 
Tomatoes were harvested from 13 experimental polygons on the base of CBT method. 
 The tomatoes were picked in the 8-10 coloration range (CBT Method) and kept 28 
grades Celsius for 4 days to obtain a uniform pattern regarding the coloration rate and 
representative caliber of the studied variety. The pattern was finally chosen in the 11-12 
coloration rate (CBT/Dutch method adopted by OCDE), the fruits being placed to outdoor 
temperatures for 6-8 hours before sampling and analysis. 
 Fruit fermity was measured with the help of an electronic dynamometer (Durofel 25) 
which indicates the superficial recession under the action of a focalizing force onto a point of 
0.25 square cm. The refraction index was measured through refractometry. (Atago PR-1); 
 The total acidity was measured through titration with 0.1 M NaOH (Titrator Metler 
DL 25) and it’s exprimated in citric acid grams/liter of juice. Volatile acid measurement was 
done through a SPME method (Absorbant fibre) which permits flavor extraction through a 
CAR/PDMS extractor. 
a) grade accordance analysis method 
This method of analysis is practiced on a pattern of fruits which was tasted by the 
gustatory, pattern formally classed by grades. (from 1 to 9). 9 sub patterns resulted of all 
tomato hybrids which received the same grading, analysed in a laboratory. 
b) Tasted hybrid based analysis method 
The method consists of tasting each tomato hybrid taken separately. The difference 
between the analysis protocols of the two methods consists in criteria analysis by the grade of 
each gustatory, as well in the taste analysis of each hybrid. 
c) Analysed hybrids: Cadence (De Ruiter), Cedrico (Rijk Zwaan), Clarion (Syngenta), 




RESULTS AND DISCUSSIONS 
 
 Organoleptic quality comparation 
 The results of the analysis tests permits a global appreciation (medium grade) given by 
the consumer panels in case of the two experimental variation. (organic tomato and 
conventional tomato). Result treaty was accomplished through a Sigmasat logicity which was 
used for pattern analysis. The Pearson correlation analysis was chosen for identification of 
pattern interdependency. 
• The value of analyzed parameters 
 
Panel 1 Consumers  
(Refraction index IR (Brix) and Total Acidity (AT) expressed in grams of citric acid) 
Conventional agriculture Organic agriculture Hibrid 
IR AT IR  AT 
 Index Refractometric/Nr gram Acid citric 
Cadence  4,8 3,9 5,6 3,8 
Cedrico 4,3 2,7 4,7 3,3 
Clarion 4,2 2,9 4,7 3,4 
Cloe 4,7 3,2 4,9 3,3 





Cadence  5,8 6,3 
Cedrico 4,8 5,2 
Clarion 5 5,3 
Cloe 5,2 5,4 
Durinta 5,5 6,7 
 
Panel 2 Consumers 
(Refraction index IR (Brix) and Total Acidity (AT) expressed in grams of citric acid) 
Conventional agriculture Organic agriculture Hibrid 
IR AT IR  AT 
 Index Refractometric/Nr grams Acid citric 
Cadence  4,9 3,8 5,9 3,8 
Cedrico 4,2 2,9 4,8 3,6 
Clarion 4,3 2,5 4,5 3,7 
Cloe 4,8 3,7 4,8 3,8 
Durinta 4,6 3,9 4,5 3,9 
Consumer grades 
Hibrid Conventional agriculture Organic agriculture 
Cadence  5,8 6,5 
Cedrico 4,9 5,4 
Clarion 5,1 5,5 
Cloe 5,3 5,5 
Durinta 5,4 6,8 
 
Panel 3 Consumers 
(Refraction index IR (Brix) and Total Acidity (AT) expressed in grams of citric acid) 
Conventional agriculture Organic agriculture Hibridul 
IR AT IR  AT 
 Index Refractometric/Nr grams Acid citric 
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Cadence  4,7 3,7 5,7 3,9 
Cedrico 4,4 2,8 4,8 3,1 
Clarion 4,3 2,8 4,9 3,3 
Cloe 4,6 3,5 4,8 3,2 
Durinta 4,8 3,6 4,7 3,2 
Consumer grades 
Hibrid Conventional agriculture Organic agriculture 
Cadence  5,7 6,7 
Cedrico 4,7 5,3 
Clarion 5,2 5,5 
Cloe 5,2 5,5 
Durinta 5,6 6,8 
 
Panel 4 Consumers 
(Refraction index IR (Brix) and Total Acidity (AT) expressed in grams of citric acid) 
Conventional agriculture Organic agriculture Hibrid 
IR AT IR  AT 
 Index Refractometric/Nr grams Acid citric 
Cadence  4,7 3,8 5,7 3,9 
Cedrico 4,7 2,6 4,8 3,7 
Clarion 4,5 2,8 4,9 3,8 
Cloe 4,3 3,7 4,7 3,2 





Cadence  5,9 6,6 
Cedrico 4,7 5,5 
Clarion 5,4 5,3 
Cloe 5,3 5,7 
Durinta 5,6 6,9 
 
Panel 5 Consumers  
(Refraction index IR (Brix) and Total Acidity (AT) expressed in grams of citric acid) 
Conventional agriculture Organic agriculture Hibrid 
IR AT IR  AT 
 Index Refractometric/Nr grams Acid citric 
Cadence  4,9 3,8 5,7 3,7 
Cedrico 4,6 2,6 4,8 3,4 
Clarion 4,4 2,8 4,8 3,5 
Cloe 4,8 3,4 4,6 3,4 
Durinta 4,9 3,9 4,9 3,5 




Cadence  5,9 6,8 
Cedrico 4,9 5,6 
Clarion 5,3 5,5 
Cloe 5,3 5,6 




• Brix refracion index 
At tomatoes sugar represents around 48% of all dry mass, represented especially by 
fructose and glucose in equal parts, the average concentration for red tomatoes being 14 g/l of 
fructose, 13 g/l of glucose and 0.5 g/l of zaharose. 
The consumer grade is heavily correlated with this index in the case of the 5 panels 
highlighting meaningful quantity differences in the experimental pattern case at the organic 
agriculture. 
• Total acidity 
Citric acid represents 9% of the dry matter and together with the maelic acid (4%) 
forms the total acidity. The total acid content represents a good indicator of the content 
estimation of organic acids of the tomatoes. 
• Fruit fermity (Durofel) 
Fruit fermity measurement with the help of the Durofel 25 apparatus correlated with 
the fermity perception of the gustatory. Taking in mind that the grade differences between the 
consumers are weak the Durofel test could not establish concludent correlation between these 
two types of analysis. It is important to notice that excessive durity (higher than Durofel 85) 
as well as a floury texture represents tomato depreciation parameters. 
• Nutritional quality (Vitamin C content, Licopen and Betacaroten) 
Conventional agriculture Organic agriculture Hibrid 
Vit. C 
mg/m.pr. 
Licopen B caroten Vit. C Licopen B caroten 
Cadence  21 7,04 0,97 22 7,07 0,99 
Cedrico 20 6,30 0,76 21 6,85 0,79 
Clarion 19 6,42 0,75 19 7,64 0,79 
Cloe 18 5,79 0,64 20 5,12 0,68 
Durinta 22 8,02 0,98 23 8,05 0,98 
 As for the nutritional quality, significant differences occur between the two 
agricultural systems, at the favor of the organic, at the punctual analysis of the 3 types of 




 The link between the global appreciation grade of the consumer panel differences and 
different technical analysis criterias bring forward the fiability of this, when it’s used for the 
determination of tomato organoleptic quality. 
 The most significant correlations were obtained on a global appreciation note of the 
consumer and of the sugar content expressed through the refraction index of the tomato juice. 
 Total acidity represents equally an appreciation indicator of organolaptic quality at 
tomatoes.  
 The most appreciated hybrids were Cadence and Durinta in both agruclutral systems 
(conventional and organic). It is kept also in the case of vitamin C, licopen and Beta Caroten 
the correlation between consumer grades and effective content. 
 It can be bserved major differences in the correlation cases between the consumer 
panel grades and the quantities of different components of organoleptic quality in the case of 








1. H.G. 134/2008 privind specialitatile traditionale garantate ale produselor agricole si ale produselor 
alimentare 
2. Velişcu, Raluca, D.C. Dragoş, 2004, Introducere in politica de mediu a Uniunii Europene, Editura 
Accent, Cluj- Napoca; 
3. Backer, Paul de, 1992, Le management vert, Editura Dunod, Paris ; 
4. REGULAMENTUL (CE) NR. 834/2007 AL CONSILIULUI din 28 iunie 2007 privind producția 
ecologică și etichetarea produselor ecologice; 
5. Universitatea din Oradea, Facultatea de ProtecŃia Mediului, 2006, Natural resources and sustainable 
development: the 4th international symposium, Editura UniversitaŃii din Oradea; 
6. The World Bank, 2000, Rural development, natural resources and the environment: lessons of experience 
in Eastern Europe and Central Asia, Washington D.C.; 
7. ORDIN nr. 317/190  din 11 mai 2006 privind modificarea şi completarea anexei la Ordinul ministrului 
agriculturii, alimentaŃiei şi pădurilor şi al preşedintelui AutorităŃii NaŃionale pentru ProtecŃia 
Consumatorilor nr. 417/110/2002 pentru aprobarea Regulilor specifice privind etichetarea produselor 
agroalimentare ecologice; 
 
